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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Friday,  June  30,  1944. 


Subject;     "SAVING  CHICKEN  FOE  NEXT  WINTER-11     Information  from  the  War  Food  Adminis- 
tration and  cajcming;  specialists  of  the  JJ .   g.  Pepartment  of  Agriculture. 
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War  Food  Administration  is  urging  everybody  who  can  do  so  to  "take  time  by  th< 
forelock"  by  canning  as  much  chicken  as  possible  during  the  summer  while  it  is  plen- 
tiful.   Remember  that  period  last  winter  when  you  couldn't  find  any  chicken  to  buy? 
This  year,  WFA  says  that  civilians  will  get  less  than  24  pounds  of  chicken  per  persor 
compared  with  over  28  pounds  last  year.    But  chicken  doesn't  come  on  the  market  in 
steady  amounts  all  over  the  country.     From  now  until  November  many  localities  in  and 
around  places  where  chickens  are  raised  will  have  plenty  of  chickens.    With  farmers 

culling  their  flocks  to  get  rid  of  the  low-producers  and  "loafer"  hens  the  birds 

that  don't  earn  their  keep  by  laying  eggs  plenty  of  chickens  will  come  to  market. 

Later  on,  farmers  have  fewer  chickens  to  sell. 

July,  August,  and  September  are  the  months  for  thinning  out  the  flocks,  and 
it  will  be  closely  done  this  year  because  the  supply  of  feed  is  short,  and  because  o: 
various  marketing  difficulties.  Prices  will  be  lower  on  these  culled  chickens,  espe- 
cially in  the  areas  near  poultry  farms.  Many  rural  homemakers  will  want  to  can  thei: 
own  surplus  birds,  or  they  may  wish  to  buy  some  chickens  alive  and  keep  them  on  hand 
a  few  days  until  it  is  convenient  to  dress  and  can  them. 

City  housewives,  however,  might  count  on  buying  a  few  dressed  stewing  birds 

at  retail  to  can  at  home.    If  a  chicken  is  fresh  and  fit  to  cook  for  the  table,  it 

is  all  right  to  can.    The  city  homemaker  is  not  likely  to  find  any  price  advantage 

in  buying  chickens  at  retail  to  can.    Her  main  advantage  is  in  having  that  canned 
chicken  later  on,  when  other  people  may  find  chicken  scarce. 


Freezing  is  another  way  to  save  abundant  chicken  for  the  leaner  days,  espe- 
cially the  young  roosters  for. fryers,  "broilers,  and  roasting  chickens,  that  are 
gradually  weeded  out  of  the  hone  flock  through  the  season.    These  "best  frozen,  if 
you  can  handle  them  that  way,  dressing,  chilling,  and  freezing  them  within  a  few 
hours.    Storing  chickens  frozen  is  only  practical  if  you  live  near  a  freezer-locker 
plant  or  have  your  own  freezing  cabinet  so  you  can  handle  the  chickens  promptly. 

Whether  you  freeze  or  can  your  chickens  to  preserve  them  slaughter  and  handle 
then  in  a  thoroughly  sanitary  way.  Peed  the  chickens  only  water  for  12  hours  "before 
killing  them  so  the  crops  will  "be  empty.    Bleed  the  chickens  well,  and  scald  with 

water  that  has  just  begun  to  simmer  170  to  180  degrees  and  only  long  enough  to 

pull  the  feathers  out  easily.    After  you  pick  them  chill  the  chickens  thoroughly  in 
ice  water,  running  cold  water,  or  dry  cool  air  about  32  degrees.    But  don't  freeze 
then.    When  the  chickens  are  cool,  dry  and  singe  them. 

Draw  the  bird,  removing  feet,  crop,  windpipe,  lungs,  entrails,  gall  bladder, 
and  oil  gland.    Take  special  care  not  to  break  the  gall  bladder.     If  you  find  any 
eggs,  remove  them.    Such  eggs  are  good  to  eat,  but  should  not  be  canned  or  frozen. 
Clean  and  wash  the  giblets  and  carcass  thoroughly. 

Now  about  methods  of  preserving  the  cleaned  poultry.    Let's  take  freezing 
first.    Most  families  prefer  to  use  what  freezer  space  they  have  for  storing  the 
younger  birds,  which  would  cook  to  pieces  in  the  length  of  time  required  to  process 
any  kind  of  chicken  meat  in  the  canner.    Can  the  older,  less  tender  stewing  f owls , 
Poultry  for  freezing  should  be  fresh  and  well-cleaned.    Chill  at  33  to  40  degrees. 
Wrap  the  chilled  poultry  tightly  in  moisture-proof,  vapor-proof  paper  and  freeze 
promptly,  at  below-zero  temperature.     Store  at  a  uniform  temperature  very  near  zero. 
Cook  them  just  as  you  would  any  fryers,  broilers,  or  roasting  chickens.    But  cook 
then  promptly  after  they  are  thawed. 

How  about  canning  those  older  birds.    Of  course  you  know  that  you  must  can 

chicken  in  a  pressure  canner  no  other  way  is  safe.    If  you  haven't  a  pressure 

canner  of  your  own,  your  community  cannery  may  have  facilities.    Most  canneries 
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require  that  you  dress  and  cool  the  chickens  to  he  canned  "before  you  bring  then  in. 
It's  best  to  arrange  with  the  local  cannery  supervisor  for  "bringing  in  your  chick- 
ens, to  make  sure  of  having  the  use  of  the  equipment. 

After  cleaning  and  drawing  the  hens  for  canning,  cut  them  up  into  the  usual  ' 
serving  pieces,  removing  the  skin  or  not,  as  you  wish.    Trim  off  any  lumps  of  fat, 
leaving  only  enough  for  flavor.  Too  much  fat  in  the  jar  may  cook  out  onto  the  rubher 
ring  and  spoil  the  seal.    Sort  the  chicken  into  three  piles,    put  the  meaty  pieces 
like  breasts,  thighs,  legs,  and  upper  wing  joints  into  the  first  pile.    You  may  can 
these  either  with  or  without  the  hone.     If  you  can  them  with  the  hone,  it  takes  less 
tine  than  when  you  take  out  the  hone,  and  the  meat  has  more  flavor.    The  second  pile 

contains  the  hony  pieces  backs,  wings,  necks,  and  feet  after  skinning.  Sinner 

these  pieces  to  nake  broth  to  fill  up  the  jars.     Then  strip  the  neat  from  the  hones 
and  can  it  hy  itself,  covered  with  broth.    The  gihlets  nake  the  third  pile  of  pieces. 

Can  these  separately  in  fact,  it's  best  to  can  the  livers  hy  thenselves,  the 

gizzards  and  hearts  together. 

Precook  the  meaty  pieces  with  hone  hy  sinmering  in  water  until  the  raw  color 

is  nearly  gone  in  the  center  of  the  pieces  ahout  8  to  10  minutes  and  then  pack 

for  canning,    precook  the  pieces  to  he  canned  without  hone  until  you  can  cut  the 
neat  off  easily,  then  reheat  it.    Do  not  fry  chicken  for  canning.    The  brown  crust 
nay  give  the  canned  chicken  a  disagreeahle  flavor. 

Have  jars  and  chicken  boiling  hot.    If  you  salt  the  chicken,  put  half  a  level 
teaspoonful  of  salt  in  the  hottom  of  each  pint  jar,  1  teaspoonful  to  a  quart  jar. 
Work  "briskly.    Pack  the  chicken  to  within  half  an  inch  of  the  tops  of  the  jars.  Be 
sure  the  broth  covers  the  meat.    Work  out  air  hubbies  with  a  knife.    Wipe  the  rubber 
ring  or  sealing  edge  with  a  clean  damp  cloth.    Adjust  jar  lids  according  to  their 
type,    process  chicken  with  hones  in  for  65  minutes  for  pints,  75  minutes  for  quarts, 
at  15  pounds  pressure;  chicken  without  bones,  85  and  120  minutes,  respectively;  gih- 
lets in  pint  jars  only,  for  85  minutes.     Complete  the  seal  when  processing  time  is 
up,  and  cool  right  side  up.    Store  in  a  cool,  dark,  dry  place. 


